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ARIS, Aug, 20.—The fascinating
accordion plaited skirt will be
revived for evening weaar this
winter, especianlly for young
girla The accordion plaited

blouss, too, |8 becoming atd well suited
1o the siight woman. The majority ol
fete frooks which 1 have recently seen
sre of linon de sole, incrusted with lace,
sometimes of two or three different
makes, o the form of medallions. The
lovely but perishable chiffon rose Is
g1 used as a (Amming, but medailions
are e more lnsting and look charming
o1, box plults of various sizes. Dark
blus, conrse alphcus or silk Hnons are
worn with a touch of black and white
id  eometimes  with orange, which
latter eolor 18 to some extent taking the
pluce of green as n combinution with
dark blue. The tallors, however, will
ited green in plald mixtures for antamn
A very pretty dark blue linon a
sole 18 made with n skirt which just
the ground, trimmed with fine
seaduated frills. The blouse hes & deep

pulta,

clears

voke of conrgs, white wguipure, Which
» extended Jdown the siesves A
oolnied belt of orange panne and o

touch of orunge in the black and white
fonlord cravat completes the costume.

There been & tendency for some
time past 1o retnrn to the round “um-
brelln' alkirt These =skKirts are wWorn
with Httle the back to Rive
roundness to Lhe watst. ‘This Tullness in
back is generally becoming, The
ey still is to shorten the wulsi
nd lengthen it in from "The
frocks show fine tuckings, n-
and edgings of which
rhiet they must be turned out by

has

paus Al

tHe

lace,

rie in the art of hand stitching,
% InFuring a ohic finish (o0 the most
sgnificant frock. There Is 4 certun

it of fine stitching even on tailor

few of the charm-

spen recently.

1t desoribe o
Ing demitollets T have

One of the mont abiract Was il TN

nk talfeitn. with skirt flounced to thea
Knees and tucked over the hips The
hodice whis formed almost entirely ol o
very deep rthe, which also formed
1 of ves, the lower portion

g of lovely hand embroidersd taf-
over accordion plaited chiffon of
It had o pointed wailst-

LA
the same shade

band and was cut alightly decollefe,
he top of the berthe being prettily
gnuged A Inrge hat was worn with
thim dress. the only trimming belng @

wreiath of La France roses and leaves

erown and cross it over at the back, | ground and a very long pluited basgue
allowing it to end in a large bow or (coal of the same material. The most
roseltes, reating against the halr. seductive arrangements are effected to

Of lite years dress has become very | replace ecollars. The square cutaway
Jjuxurious and fabulous prices are pild | yoke of lace with narrow ribbon border,
for embrojderies and laces, not.tp men- | drawne up with Hitle rosettes in the cor-
tlon materials and cost of making. To | ners, Is o very pretly finish for'a white
be well dressed, however, dges mot|or crenm lawn blouse. The popular
signify, according to Parisipn fdens | white or scru lipon skirt invariably
to be lavishly atilred, as many Imag- appears with g lawn blouse. A sloping
: shoulder ¢olloy of the same material us
the skirt 1= made In poipts which reach
almost to Lhe walst hehind, embroidersd
in soft calors. Thege collar capes are
not in the Jesst costly, yet they are par-
ticularly chic on the simple morning
frock. There gre many other inexpen-
sive items which should be added. A

of pale graoy tulle, spangied with siiver.
There is 1 most raviahing cloak to go
with It of gray orlental satin, lined with
mink. A high collar ig faced with
mechiin lace and o fichu of the same
reaches almost to the knees, cnoght up
with old paste buckles The luce and
clugps were the wedding gift of the
bride's grandmother, There s no more
acceplable wedding pregent than lace,

broidery. Cufls to correspond miy be
worn with good effect on a4 plain toeked
blouse. Lace ties are dainty combimed
with English embroidery, with a nar-
row black or colored ribbon roung the
outgide «f the neckband, crossed In
front and pinned with a jeweled clasp,
whenece it fallz in tisseled ends.

The Greek key mukes a charming dec.
oration. ‘The other day I saw a pretly
frock of reseda green volle with white
chuntilly Insertions in & large Greek
key design round both skirt and bodice,
As there is a horizontal as well as
a perpendicular Hne In the Greek kéy, it
Ig not at all bad for a short figure. The
top of the hodice was very pratty. Green
chiffon was gauged between the lines
of Insertlon. There was a white walst.
band with a little dwarf sash at- the
back nud In front a blue enamel and
paste buckle, A len frock of pale blue
eollenne had Paguin tueks on the skire,

If 4t i= blouse

a muslin

real

The skirts of t mitollets and A= wan hear o Httle lace on the collar and
dead of all the “dress up” frocks are| down the front. All Lthe neal blouses
longer thun ever. A charming white | xt prespnt have high collars of luge, rib-
nouseelineg de =ole shown to me wnil pan and mushn
vovera#d from the kno downward with Soune of the smurt hats in this trous.
Jittle frilin of valenciennes, banded With | gany Jind very hizh wine, trimimed
liberty sat The =1 es wene [ H with «ish #ibbons, can with buckles, |
skirt. The bodice ftted {wwnile the brimse wers uped | with lace. | Ine,  The woman of modest income
+ somewhat closely and over | one lovely model wis of ald rose velvet, | may be able o eqqual a richer one by
1 a small xounve of Englleh em-| gryped with dilencon liee, T had ol display of taste and Lhe eultdva-
1 vialencienn e, A TArEe | ghaded satin ribbon twisted nbout the | tion of common sense in the selection af
z e hat with ong of the Nnew | prown and caught with n guaint buckle, | suitabls clothing. There are many
jam 3§ crowns trimmed with thres ) The French enllor Is the most popular | mondaines In Paris who rizhtly re-
white feathers completed this charm- | gnockabout hit of the nomednt and |.‘iﬁ-ll'll the purcha=e of one wall made
ng tollel eminently suituble for truveling. It Is | gown as preferable to two ‘of inferior
There ¥ o craxe Just now  for be-| most becoming worn well ovar Lhe sves, | material dand make The disposasl of
Nowered and Defrilled slkives Hibbon | g travaeling hats shonld be, and it I\'.l:‘lnug adjustable detizlls will 1-|1.\|)I('| I "'. ~
and love rachinegs In &1 sorts of fun-| cught to fil the bead closaly at _u.-ilI--u.Imn- with two or three smart costumes| welll made ‘&jrt jof =oft silk or voile
tustlc designs dre steadlly gaining inland buck.  This st of hat gives dis- | 1o glve the impression of a large ward- | with a number 6f dressy dinner cor-
populirits b | rige for old ) t o nny he ind presents _-Lll'u?w_ To those who must always up-| &dges and blouses would add a varl-
and 1a constantly 1 « back view whetner ti | perar well gowned and up to date o ety to u few Costumeas. Coarse eari cin-
neles ver embroidery wre IS ar g high or'low. A pratty few Wnts upon dressing well on o mod- | V&8s croovals are cut out

of one plece

ench one edged with cluny lace. The
blouse bLodice wns gauged and had a
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yoke of pale blue sequin embroidery
with Imitation scarabs here and there
and =ome gold in the design. This
Iittle squdare yoke waons made from a
Greek key sequin insertlon with a plece

Fhere {8 a great craze for white at
present. It is worn for grand occa- |
slons as well &8s for the most commen=
place. Linen gowns are taking t
plice of homespun for the seaside
early fall wear. A new sleeve for ths
plniteéd bolero {8 Tully a yard and s half
wide and has but one seam. It is plalt-
ed into the armbole and gathered into
‘& directolre cuffl,

Btoles are much worh  over here
They are muade of delicte fabrics, or-
gundie, Iuce and mousseline, Hned with
silk, or unlined U the lace is heavy.
Chiffon stoles ure covered with little
ruchings set close together to give the
effect of feathers. These are wide on
the shoulders and have long ends
reaching below the knees

CATHERINE TALBOT.

Face Surroundings.

An old sage who understood human
niture préetty well advises women (o
“study first the effe¢t produced by the
face, the hair and the head gear.” It
holds good now Jjust as much as it
did more than a hundred vears ago.
It is wise to study the points of the
face; the low style of dresslng the hair
is supposed to show off the prefile to
advantage., In some women i touch of
color lights up the complexion waonder-
fully, while athers are better without.
The point i3 1o learn what =ults vou.
‘Many woemen are so ignorant of the
rules which govern the complexion that
théy wash their faces In the winter be-
fore going cut into the cold alr—a fatal
mistake. Soft draperies at the back
of huts and toques are eminently be-
coming to Some, but not to others
Some faces are improved by high col-
lars, while others look far better with
the bodice cut low at the throat As
a rule the boa and the ruffie are becom-
ing to all,

Dusky Beauntles,

Vanity i¥ by no meung the monopoly
of civilized womanhood, and many an
Indian belle spends more on her cos-
tume than a smart French woman, Not
Infrequently n semispvage girl has a
wardrobe coonsisting of furs which
would be worth from $5000 to §$10,000,
Grundeman, the sxplorer, relates how

toliet shown In the Hlustration
is suitable for almost any light
weight cloth, trimmed with guipure
or whatever lace may sult the fancy.
The founce Is gnuged a couple of

one falr Greenlunder wore a dress of
sealskin with a hooil of that cosutly
fur, the silver fox. The garment was
lined with the fur of the young sea
otter; and there was a fringe of wolver-
ene talls. About §D0 I8 probably the
average worth of the dress of Indian
women on the Columbia and Fraser
rivers |

Graul saw a Dyak girl with a corset |
of gold. It was muade of forty solid
gold rings, the smalest being at the
waist and the rest gradually increasing
in size above and below it. This cu- |
rious article of attire represented the
girl's dowry.

Shoes nud the Effect on Nerves.

Travelers say that Lhe reason why
neryvous people don't exist In China is|
because it i8 there the custom to ywear
soft shoes. There is no doubt that
hard soled, creaking fool gear is respon-
sible for much nervous wear and lear,
as well as physical fatigue, in western
Iands. Tired feet and tired nerves will
find solace in a warm footbath with a |
handful of =ea salt in It, Move the fest |

inches ut the top to form. @ heading,
The fullness of the smart liltle bolere s
put on with gnugings as well as that
on the sleeves. The underbodice has
also gaugings and lace and the sleeves
end In lace cuffs,

To Clean White Flannel.

If you fold & solled white flannel
blouse or skirt hetween sheets of white
tissue paper and press them betwern
the mattress for a few days, the arsenie
of the paper has 8 magic effect on the
dirt and the garment comes out guite
clean.

Faller Skirta,

S 'K . 1 for is to-have the sofl silk or muslin erate Income may deserve attention (apd shoped s Jttle high at the sides | of cluny lace behind the sequin em- |about or keep them still, as best plenses The plain, clinging skirts have had
have had & peep at ‘s trou which drapes the hat matceh the Ecru or white linon gowns as well as descending In @ bib shaped, narrow | broldery at the neck Lo give it a round | you, as long as the wuter is pleasantly | their day. There 18 one consolation,
I¥ uhd T must desacribe n for the neck. A nice wny 1o pse the | comrse holland ook very smart with|tab in front, the whole collur being cov-| line. Appliques of cluny were on the | warm, then dry them with ‘& rough | however—Iit mokes it possibie to have
most charming dresses. Ome is entirely | soarf i8 to drape It joorely around the | their plaited skirts just clearing the ' ered witl' bright colored Russian em-"' bodice also, towel and put on clean stockings. ! one silk lining for several skirts,
“ AVTE you doue all your b I—._!m;nl-- from rvipe cucumber or the green [ hour without removing the splee b | sugar, a pint jof cider vinegar, one|fore opening. Nasturtiums have alfor air. Run a silver knife down inside
: nnd preserving, Mps de | bart of walermelon. IF cucumbér, pire | Bipe cantaloupes, penches, pears, sliced | tablespoornful each of ground cloves and | flavor of their own which makes spice | the far to liberate any air bubbles
Potis?" land remove the sesds.  Oot In steips | pineapple and tomatoes can also be | clonsmon, one tepspoonful of allspice | unnecessary. which miy remain, seal at once and
No. indesd, Mrs. St. Kettlos. Ium:l}ln-. [sr, -‘..,Ilr,-_ teyspooniul :..f alum | pickled this way, bul It Is not neces-| and o grated nuimeg. Let boll two Now to make citron preserves: Pare | give the cover an extra turn at inter-
THAt AR AD A e wBH'E (et In two quarts of water and allow the | sary to sculd these {1 the alum woter, | hours and put away In jars. Goose-| and vore the citrons and cut inte strips. | vals as the jar copls to insure its being
o o ‘ ,”_,l st cuctmbers ta pempln [ this two or | and the length of time allowsd Cfor berrles and currnts done this way are| To each pound of citron sllow four | perfectly tight
X -T‘ 2 1 r..I.‘ watce | o ; =phal three hours on the ok of the siove, | eooking should vary sccording to the | alsa vers tasiy. ounces of green ginger, four lemons and In canning pears, quinces or any hard
Fhat 1= becnuse you don boil B

long enough.  Chill snuce should be well
il nnd sedled hot, and then you |

won't have any trogble. But if you are
afraid you an cork It uap tightly 1n‘
piekle bottles and makes: them nirtlzht
with meited sealing wax. If on opening

Gottle t

ncy

¢ suuce should show a
spoil, scald It over again
Be careful to wash
bottle before returning

10

1

i at once.

4 the

Chilt saoce s such o dellclons relish
for cold meat, or hot meat sither, that
it wouid pny any housekeeper 1O make
v supply for winter, especially as the
homemads so far superior to
hich you b This is Mre. Bt

mrticle !

recipe: Tnke nine lnrge, ripe
s, sonld, neel ax chop them.
Chop twoe chill peppers amnd one lurge
onlon, add one tablespoonfol of =salt,

two of Eugdr, one tauspoonful ench of

ground ginger, ¢loves, allsplce and cln-
namon, one grated nutineg and two
teacupiuls of clder vinegar., Stew over

& moderate
an hour
storeh Fill the
cork while hot

van be doubled or

Tor
cilre

fire

tuking

three-quurters of
thiet It does not
bottles yeorsy full and
This recipe. of course,
trebied, or uny qus
tity may be made, wiecording Lo require-
IMenis,

Another delightful relish Is chutney.
It may be made of tomatoes or apples,
f apples ure used a doxen will be
quired, three chill peppers, one good
pized onipn, one cup of raisins, seeded
and chopped, one pint of chider vinegar,
of four lemons, 1wo oups

quarter teasspoonful cay-

Ir'e-

the
sumgnr,
enie
Dne

lom
one
one tublsspoonful ground

tnblespoonful ault. Pael,

Einger,
core and

chop the apples, chop onlon atd peppers
very fine, add the vinegar and ¢ook one
hour, =dd the other Ingredients and
cook another hour, siirring often, BHot-
tle hot,

To make the most dellcious plealllll
gllee one peck of green tomatoes mix

with them one cupful salt and let stand
twelve hours. Four off the watfer and
vhop the tomntoes, together with one

then plunge them into cold water
uritil moderately lender.

ook | frult.
Have ready a

These sweet pickles are simply Nasturtium

seeds muke excallent
delicious with meat, as also are gpiced | pickles,

They should be picked when

— £
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pood sized head of celery and six onlons
Mixone tehspoonful of white panper, one
teblespocnfnl each ground allspice, cin-
namon and mustard with two cupfulx
brown sugar. In a granite ksitle puot
A layer of tomatloes, onlons. and celery
ind sprinkie with the suger and spice
and eo on untid all = usged., Cover with |
clder vinegar and cook until soft.

And now T must give you & recipe for
soame nice sweet pickie, Thls can be|

PICELING AND PRESERVING DAY. 1 ' .
sirup mads of two pounds of brown,grapes. For these wash seven pounds | green and tender! Let them soak
sugar mnd a good quart of vinegar|of grapes, slip them out of the skins. |in brine for two dwys und then In clesr
scalded together, with half o cup of | Stéw to a pulp snd press through & fine | water for ancther day. Pack in bottles
I‘I_1Ix'.1.d w!w_!n- splees tied In a0 thin mus- | colander to remove the geeds, mix with | of Jars, cover with sealding vinegar and
lin bag, Cook in this sirup balf an|the skine, wdd four pounds of brown !allow the jars te mrémaln & month be-

Th. _Jm —=ioy, = L. i ¥ J Wz = - o = -

one pound of sugar. Boll the ginger in
three pints of water until the flavor
is exiracted. To the ginger water add
the sugar and juice of the lemons. Stir
until the sirup s ciear; remove any
seum.  Add the eitron and cook until
tender, but not too soft. Put away in
jars.

In canning frult & quarter of a pound
of sugar to a pound of frult is gen-

erally aHowed, but the sugar may be
omitted altogethér If desirable, as It has
nothing te Jdo with keeéping the fruit.
This depends on thorough sterilization
and airtight sealing. Fruit for eanning
should always be perfect, nelther green
nor overripe. Many housekeepers are
apt to think that half ripe or imper-
fect fruit will do for this purposa, but
this is & mistake. Tomalogs may be
pui up-for winter in glass jars and are
‘much better aud more wholesome than
‘those Bought In iins. Skin (he toms-
toes unid cook curefully with a Hetle salt
until quite done, but still whole. Seal
at onoe._ Be sure to fill the jJar fo
overflowing so that there is mo room

fruit, they should be cooked until ten-
der before adding the sugar, otherwise
they are apt to be hard To make
apple marmalade use very tart apples
and be sure that they are perfect and
free from hruises. Peel and quarter
them, and after removing every par-
ticle of core or any brulsed part cul
them aguin into lengthwise sections. To
n peck of apples allow four good sined
lemons. Slice thesge thinly, rind and all,
cutting only half way across the lemon
at & time.  To every pound of fruit al-
low a pound of sugar and cook asg for
pregerves until the applés are tender,
but not in a4 pulp: then put away In
Jars. It will harden into a delicious
jellylike marmalade. Quinces also
mithe a good miarmalade in this way.

In preserving fruit, te insure it
against becoming moldy or working,
care should be taken to gather It
when it is quite dry and not after a
raln;: also be sure Lo cook it sufficient-
iy, Nelther will anything prevent pre-
servea becoming maoldy If Kept in a
damp place. The jars should never
remuin in a closet with an outside wall.
In the driest guarters dampness. will
penetrate Insenzibly through even stone
amd brick. The closet should also be
conl as well ag dry and the jars should
be perfectly dry und warm when fllled.
A plece of white paper dipped In
brandy and fitted inside the top of
the jar helps to keep jam from mold-
ing.
ngla.rmalade or Jam may be made from
the pulp of fruit after the Juice has
bean used for jelly. 1If this is done the
pulp should hot be pressed too dry, or
a very little water may be added before
mixing with the sugmar. A pound of
mugar to & pound of pulp is the general
rale. When fruit is scarce, quinces,
penches, grapes and all the smail
fruits may be ufilized In this way as
a matter of economy.

Here I8 an English recipe for apple
jelly pressrves, which is an old and ex-
cellmt one: Wipe and cut up seven
pounds of tart apples, without peeling
and coring, and place them in a gravite
pan ‘with two qoarts of water, two
sliced lemons and one inch of stick
cinnamen, Cover with a pie paste of
plain flour and water made stiff and
bake for six hours, Hemové the pasie
and strain’ the pulp through a cloth,
Add w pound of sugar to each pint of
fulve and cock for half an hour. Fill
vour Jjelly tumbliers and cover with
white paper brushed over with white

LMOND WAFERS.—Beat together
A half a cupful of butter and a cup=
ful of sugur. Add half u cupfoal of
milk, two cupfuls of pastry flour and
half & tenspoontul of essence of vanilla,
Spread thinly on a large, butterad bak-

ing shest. Muark outl in squurss, sprin-
kie with the almonds hlanched and
chopped. Bake five to ten minutes. Cut

the wafers apart and while stlil warm
roll them round a stick to curl them—
the nuts of course being on the out-
side.

Fig Pudding:—Chop half a pound of
figs and half & pound of suet, add (wo-
thirds of & cup of sugar, Lwo egEs, one
cup of flour and hall a teaspoon of bak-
Ing powder: mix thoroughly and steam
or boll four hours. Eat with hard
sAuCe.

Prune Pudding.—Beil half a pound
of prunes until soft, remove the stones
and chop or mash to a pulp. Souk éne
tablespoonful of gelatin in a pintaf milk
for half an hour, then plice on the
stove in a double boiler and stir until
thorooghly dissolved. Stir ln carefully
the beaten yolks of two eggs, cooking
to a soft custard. Hemove from the fire
and sweeten to taste. Stand In 4 cool
place until it beging to harden: then
mix in the prunes, stirving thoroughly,
make n meringue for the top with the
whites of the (wo eggs and serve with
a dalleately fnvored bolled custard.

Scalioped Mutton.—Cut some w
of mutton inte one Inch squares and
place In u stewing pan. Just cover the
meut with stock or walter, add pepper,
ealt und an onlon and stew yery slowly
till the meat s tender. Pour all tnte a
dieh and when quite cold remove the
fat. Line a ple dish with short crust,
pluce the pleces of meat In §t, after
flouring thickly, add v Httle (hick gravy,
pepper and salt. Séatter bread crumbm

of vgg. ZEFFIE ALLERTON, | over und bake +0! the pastry is done.
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